Fat absorption is inversely proportional to the length of the chain and directly proportional to the number of unsaturated bonds ( fig. 3) (19) .
misleading and should not be used anymore. The modifications to cow's milk to adapt it to the nutritional requirements of infants result in a product that is quite far from human milk particularly with respect to the immunological components.
The correct term for these products is « adapted formulae ».
Basically Fat absorption is inversely proportional to the length of the chain and directly proportional to the number of unsaturated bonds ( fig. 3) (19) .
Despite the large proportions of palmitic acid (C 16 : 0) HM fat is well absorbed (20) probably due to the fact that most of its palmitic acid is esterified in the beta position (211. Among fats available for infant feeding lard is the one with the highest percentage of palmitic acid in the beta position (83 %) followed by CM fat (43 %) whereas vegetable fats contain no more than 10 % of palmitic acid in the beta position. This makes CM fat fairly well absorbed (22) . Optimal fat absorption is not only important for energy balance but also for calcium absorption since there is direct relationship between fat and calcium absorption (23) .
Regarding (33) (fig. 4 ).
Potassium and chloride should be reduced in about the same proportions. The potassium/sodium ratio should be above 2 and to avoid too low a level of chloride which otherwise induces dangerous alkalosis and hypercalciuria (34) . Recently (35) the question whether low sodium infant formulae could prevent hypertension in adults has been raised. The long term consequences of early dietary manipulation is still uncertain (36) . Other factors like calcium content of diet play an important role in the subsequent development of adult hypertension (37 
